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Googlers and their guests are jaw-dropping amazed at the variety, the 
freshness, and the volume of delectable dishes in the Google cafes. We 
hope you enjoy this sampling. 

Every effort has been made to reduce the quantities of ingredients in these 
recipes to approximately 4 to 8 servings and to test the results. Your mileage 
may vary depending on quality and size of individual ingredients, pan size, 
oven temperature, and so on. 
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Brick-Oven-Fired Hen-of-the-Woods Mush- 
room and Boursin Tart 

Citrus-Cured Salmon. Scallop, and Ahi Tuna 
with Avocado and Chile 

Goat Cheese Stuffed Dates with Orange 
Reduction 

Grilled Pancetta-wrapped Figs 
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Seared Foie Gras with Glazed Fuji Apple 
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Brondywine Tomato and Summer Berry 
Gazpacho & Goa' Cheese Ice Cream 



Pineapple Cucumber Gazpacho 



Gazpacho 



Gazpacho 
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Asparagus Spinach Soup with Morel 



Spring Vegetable Soup 
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Chicory aux Lardons 
Mayan Sunshine 

Wild Arugula Salad with Seasonal Fruit 
Kohlrabi. Fennel, and Mint Salad 
Strawberry Almond Salad 
Quinoa on Fire 




Coffee Buhhfid P"rk Shoulder 



Foie Gras-S^uffed EalafflJ 

with Fruit Compote & Frisee Salad 



David's Famous Bacon Fried Rice 
Barbecued Teriyaki Steak Rolls 
Sweet and Sour Spareribs 
General David's Chicken 
Poached Free-Range Chicken & Artichokes49 
Warm Potato and Smoked Sturgeon Salad 50 
Scaloppine Limone e capperi 50 
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Mushroom Risotto 
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Surjifs Classic Chicken Curry 
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Chicken al'Mattone 



.52 



Ahi Tuna and Yellow Watermelon Poke 

with Orangina Katfir Dressing 55 



Gnocchi with Blue Cheese Cream 
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Hickory & Mesquite Grilled Teriyaki Salmon 57 
Seared Sea Scallops with Ramps, Peas, and 



Snft-Shftll Crnh R I T wi th Warm Bacon & 
Sherry-Mustard Vinaigrette 
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Prosciutto-Wrapped Pan-Seared Lobster 
Gnudi da 



Thunder's TNT Cajun Fish Tacos 
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Black Bean Burgers with Mango 

GuQcamole dh. 



Au Poive Onion Rounds 
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Sweet Potato Com Bread Pudding 71 
Mac n a-ee^e 2 



Margarita Cheesecake 
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Bacon Chocolate Chip Cookies 
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Cheeky Monkey Mudslide 
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Currant Butter Cookies 
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Chocolate Peanut Butter Truffles 
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Chocolate Chippers 
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White Chocolate Macadamia Nut 




Biscotti 
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Mini Vegan Chocolate Peanut But 
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Cupcakes 88 


Black & White Cupcakes 
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Grilled Strawberry and Pineapple Kabobs 


with Honey Yoaurt Sauce 
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Natty's Ube Ice Cream 
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Vegan Strawberry and Champagne 


Grape Parfait 
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Bread Pudding 
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Fromage Blanc Souffle 
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Honey Thyme Panna Cotta with 




Fresh Berry Compote 
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Zucchini Risotto with Tomato Compote 
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A favorite at Cafe 7! 



The Goods 

5 overripe bananas 
1 cup sugar 

% cup butler, melted and cooled 
1 teaspoon vanilla extract 
1 Vi cups flour 

1 Vi teaspoons baking soda 
Vi teaspoon salt 
!4 cup pecans, toasted and 
chopped (optional) 

Yields 1 loaf 



The Game Plan 

1. Spray loaf pan evenly with cooking spray. 

2. In a stand mixer, add bananas and sugar, 
and paddle until broken up and smooth. 

3. Add melted butter and vanilla extract. 

4. Sift flour, sugar and baking soda, and add 
to the banana mixture. Add toasted nuts. 
If using. 

5. Mix until just combined. Place into 
prepared pan and bake at 350 degrees F 
until a toothpick comes out clean, about 
30-40 minutes. Let cool in pan. 
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Jeffrey Freburg 



2 cups all-purpose flour 
2 feaspoons baking powder 
1 feaspoon baking soda 
Vi feaspoon salf 

1 % cups sugar 

2 eggs, separafed 

3 cups buttermilk 

2 egg whites 
1 '/» cups sugar 

10 Servings 
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2. 




ix dry ingredients: flour, baking powder, 
baking soda, salt, and sugar together. 

Mix egg yolks and buttermilk together and 
add them to the dry mixture. Let batter rest 5 
minutes. 

Whip egg whites and sugar together to stiff 
peaks. 

Finally, let's put everything together: Scoop 
out 1 /3 of the egg white and mix into the 
batter to lighten it up. Next, carefully fold in 
the remaining egg whites. It is okay if not all 
the egg whites are completely folded into 
the batter; it should be a little chunky and not 
smooth looking. 

Cook on medium to medium-high heat. 
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# Georgette Nelson 

Strawberry jam is most everybody's favorite. For best results, take the time to pick out the 
very best berries at the height of their season. This recipe can be doubled, but a batch 
larger than that will not work as well. 



The Goods 

1 pound fresh strawberries, washed and hulled 
1 cup granulated sugar 
Juice of one large lemon 

6 Servings 



The Game Plan 

1. Place all ingredients in a heat-resistant bowl, mix gently, and cover with parchment 
paper. Leave it covered in the refrigerator overnight. 

2. The next day, put the mix in a stainless steel non-reactive pot and heat on medium 
flame to bring to a simmer. Turn off the heat, carefully put the mix back in the bowl, 
cover with parchment, and put back in the refrigerator for another night. 

3. The third day, put the mix in a stainless steel non-reactive pot on medium heat and 
bring to a boil. It is important to skim off all foam that rises to the surface of the jam, 
using caution as it is very hot! Stir gently now and then to make sure nothing is sticking 
to the bottom of the pot. And skim, skim, skim. 

4. As the jam nears being done, you will be able to tell that it is looking more "jam-like." 
Start checking the consistency by pulling out a spoonful and dropping it onto a cold 
plate. When it is done, it will be able to hold together but still ooze around the plate. 
The jam will firm up more when it is done cooking, so it is best to be cautious and take 
it off the heat before it becomes too sticky. After all, you can always cook it longer 
but it's hard to add back the lost liquid. 

5. When you've decided your jam is done, put it back in that bowl and cover with 
parchment. Place in the refrigerator until cooled. 



Geoff Mendal 



The original idea for this recipe came from a cooking class I took at the San Francisco 
CCA. The chef instructor that day asked me to add bleu cheese to a butter mash that was 
going to be used for garlic bread. He gave me a pound or so of bleu cheese and gave 
very terse instructions on what to do. So, not really knowing what to do, I used the entire 
block of bleu cheese. When he came back a few minutes later to check on me, he was 
furious that I used the entire block of cheese. The dish, however, turned out spectacular. 



The Goods 

1 sourdough sandwich loaf 
Vt stick butter 

4 ounces bleu cheese (crumbled preferred) 

2 heaping tablespoons Dijon mustard 
1 heaping tablespoon minced garlic 
Black pepper, to taste 

Shredded parmesan cheese 
Paprika (optional) 

12 Servings 



The Game Plan 

1. Bring the butter and bleu cheese to room temperature. 

2. Combine the butter, bleu cheese, Dijon mustard, and garlic into a mash 

3. Work black pepper into the mash, to taste. 

4. Preheat oven to 450 degrees F on Broil (or simply set to Broil if your oven doesn't have 
the temperature setting). 

5. Slice sourdough sandwich loaf in half. 

6. Spread the butter mash over the loaf. 

7. Sprinkle paprika, if using, on top. 

8. Sprinkle parmesan cheese on top. 

9. Place loaf on a metal tray and insert into oven. 

10. Watch the loaf like a hawk. It should take 3-5 minutes to melt the butter. Remov< 
when bubbly and turning brown. 

11. Immediately slice and serve warm. 



Chef Notes: The butter mash can be made ahead of time, kept covered in the refrigerator, and 
brought to room temperature before preparation. 
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% Georgette Nelson 



While not the most elegant or refined of ingredients, American cheese is truly, hands-down 
the best cheese for bread pudding. Combined simply with thinly sliced onions, this dish is 
savory perfection. 



The Goods 

1 loaf of bread, sfandard 
size, cut Into cubes 
6 eggs 
egg yolks 
cups of milk 
cups heavy cream 
It and pepper, to taste 
yellow onion, thinly 
ced 

cups (or more, if you 
e!) of torn up American 
eese 




Servings 



The Game Plan 

1. Put cubed bread into a large bowl. 

2. Blend or whisk together next four ingredients, season to taste with salt and pepper 
and pour over the cubed bread. 

3. Add in the onion and cheese. 

4. Using your hands, mix all of the ingredients together. 

5. Coat the bottoms and sides of a 9-inch oven-proof baking dish with butter or pan 
spray. 

6. Put the bread pudding mixture into the pan and cover with foil. 

7. Place in a preheated 375-degree F oven and bake for one hour. 

8. Check for doneness by poking a knife into the top to make sure there is no liquid left. 



Chef Notes: While the custard base for this recipe is necessary, the other ingredients can be changed 
in infinite ways. Different cheeses can be combined with a variety of herbs, spices, nuts, and 
vegetables. The only limitation is the chef's imagination! 
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The Goods 

1/2 cup polenta 
2 cups water 

1/8 cup grated Parmesan cheese 
4 eggs 

Salt and black pepper to taste 
Olive oil 

Chervil for garnish 
4 Servings 



The Game Plan 

1. For the polenta, bring the water to a boil and add a 
pinch of salt. 

2. Add the polenta and continuously whisk it so that it 
absorbs the water without sticking to the bottom of 
the pan. The polenta will thicken to a mashed potato 
consistency. If desired, add a little water to loosen it up. 

3. Add the Parmesan cheese and season with salt and 
pepper. 

4. For the egg, add one and a half inches of olive oil to a 
heavy bottomed pot and put over high heat. 

5. When the oil starts to smoke, crack one egg into a cup. 
Carefully drop the egg into the smoking oil and, using a 
long handled spoon, begin basting the egg with the hot 
olive oil. Scoop the egg out when the edges become 
crispy but the yolk is still runny. Season the egg with salt 
and pepper. Repeat the process three more times. 

6. Spoon polenta into four individual serving dishes and 
place a fried egg on top. 

7. Garnish with fresh chervil. 



Chef Notes: This dish is very simple, but pay careful attention when 
frying the egg. The egg fries very quickly, so it is important that all of 
your tools be organized and close at hand. And. of course, working 
with hot oil is dangerous, so watch for drips or splatters. 



The Game Plan 

1. Preheat oven to 350 degrees F. 

2. Mix sugar and cinnamon 
together; set aside. 

3. Place blueberries in pan and cook 
5-7 minutes over medium heat. 

4. Add half the cinnamon and sugar 
mixture to the blueberries and stir 
until sugar is dissolved. 

s. Remove blueberries from heat 
and let them cool. 



6. While berries are cooling, take 
the puff pastry out of the freezer 
and cut into 8 squares. (To make 
smaller turnovers, cut smaller 
squares.) 

7. Place one square on cutting 
board, spoon some of the berry 
mixture in to the middle of the puff 
pastry square. 

8. Fold the puff pastry diagonally, 
creating a triangle. With a fork 
crimp the sides of the puff pastry 
to make sure that it is completely 
sealed. 

9. Bake in the oven 10-12 minutes 
until golden brown. 

10. Sprinkle with the remaining 
cinnamon and sugar mixture. 




eA^mfe^ux cKxlou audi 
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Justin Lucke 

The Goods 

1 Ambrosia melon 

2 medium Brandywine tomatoes 
2 leaves basil, minced 

Pinch of salt 

4 Servings 

The Game Plan 

1 . Peel the melon and scoop out the 
seeds. 

2. Cut the tomato and melon into 
wedges sized to fit into your juicer. 

3. Juice the melon and tomato, 
making sure that no skin or seeds 
pass through. 

4. Add the basil and salt, stir, and 
let chill the fridge for at least one 
hour. 

5. Serve cold and enjoy. 



Copyrighted material 



Justin Lucke 



Maca is a highly nutritious root vegetable 
grown in the Peruvian Andes. It has been 
used as both food and medicine since the 
time of the Incas. Rich in sugar, proteins, 
starches, and minerals, such as iron, 
magnesium, calcium, and phosphorous, 
Maca a/so has B vitamins, essential fatty 
acids, trace minerals such as iodine and 18 
amino acids, including 7 of the 9 essential 
amino acids. 

The dried root is sweet and spicy, with a 
unique flavor that goes well with teas and 
many fruits. Typically, Maca Powder is made 
of roots dried at low temperatures and then 
ground into a powder. 
Hemp Milk is wonderful source of protein, 
providing all essential amino acids. Even 
more, it has a rich and creamy consistency 
and a very mild flavor, making it an ideal 
addition to sauces or smoothies or even 
poured on top of cereal. 
You can buy both at some health food 
stores and online. 

The Goods 

2 peaches, very ripe 
2 bananas 

1 tablespoon Maca Powder 
1/2 teaspoon vanilla 

2 cups Hemp Milk 
1 cup ice 

4 Servings 

The Game Plan 

1 . Put all ingredients together in a 64- 
ounce blender pitcher. Blend until 
smooth. Serve and enjoy! 
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acorn sqvasn bean sprouts 

BEETS 0O(C CHOY feroccoi? brussels sprouts 

BUTTERNUTS1UJISH CaLLage cauliflower Ce I ei~l| 

coitus corn cucumbers darker e en 

Ceafy Cettuce eggplant green beans gi 



peas green or red peppers kale 

Unxxi 6eand FlESELUn niMROOHS 
mustard greens okra 

O rN I O rN S parsnips potatocx 

pilMpKin spaGhctti 
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% Armando Litiatco 



The Goods 




1 cup roasted baby red potatoes, cut 


2Vt cups cheddar cheese, shredded 


into '/a-inch dice 


(alternative: smoked cheddar) 


1 cup sour cream 


2 sheets lavash flatbread (about 11 " x 18") 


V* cup scallions, 7«-inch chiffonade 


1 cup pesto (recipe follows) 


V* cup cooked bacon, chopped into bits 


V* pound melted butter 


6 to 8 Servings 


Sour cream or creme fraiche for garnish 



Hie Game Plan 

1. Preheat oven to 375 degrees F. 

2. On a baking pan lined with parchment paper, place one sheet of lavash toasted 
side down. Lightly sprinkle 1 cup of the cheddar cheese over the lavash. Lay the 
other sheet of lavash over the cheese, toasted side up. 

3. Brush the melted butter onto the top side of the pizza. Place the pizza into the oven 
on the center rack and par-bake for 8 to 10 minutes or until the lavash reaches a light 
golden color. 

4. Remove pizza from the oven and let stand for 10 minutes. Adjust oven temperature 
to 450 degrees. 

5. When the lavash is cool, spread the pesto onto the lavash leaving a 1-inch border 
around the perimeter. Sprinkle the remaining cheddar atop the pesto. Top with 
scallions, bacon, and roasted potatoes. Return the pizza to the oven and bake for 5 
minutes, or until the crust has reached a golden brown. 

6. Remove the pizza from the oven and let stand for another 5 minutes. 

7. With a pizza cutter, slice the pizza into squares. Finish by dolloping % tablespoon of 
sour cream or creme fraiche onto each square. 

Basil Pesto 

1 cup fresh basil leaves V* cup extra-virgin olive oil 

1 cup fresh spinach V* cup toasted pine nuts or walnuts 

V* cup grated parmesan 3 garlic cloves 

Yields 6 to 8 servings 

Combine all ingredients into a food processor. Begin by pulsing and blend until smooth. 
Refrigerate for 30 minutes to 1 hour before serving. 
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Scott Giambastiani 



Th/s cev/'che is o bit unique with /he addition of the orange and lemon juice. It still cures the 
fish like the classic recipe and boasts a bit more flavor. As with all ceviche. make it the day 
it will be eaten and discard any leftovers after that day. 




The Goods 

1 pound salmon filet, V^-inch dice 

1 center-cut Ahi tuna filet, Vs-inch dice 

1 pound scallops, sliced thin 

!/ 2 cup lime juice, freshly squeezed 

V* cup lemon juice, freshly squeezed 

V* cup orange juice, freshly squeezed 

'/a cup olive oil 

7 tomatoes, peeled, de-seeded, diced 
7 green chiles, fried, peeled, diced 



1/8 cup parsley, minced 
Vi bunch cilantro, minced 

1 Serrano chile, minced with seeds 

4 teaspoons cumin seeds, toasted & ground 

2 teaspoons garlic, minced 
10 mint leaves, minced 

10 shots Tabasco 
Salt to taste 

6-8 Servings 



The Game Plan 

1. Mix seafood and citrus juices (the first 6 ingredients) and let cure, covered, for 1 hour 
at room temperature. Drain. 

2. Mix in remaining ingredients. Garnish with fresh avocado and small salad. 

Chef Notes: Serve in a bowl with crisp tortilla chips and diced avocado. 
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Ihe Goods 

1 cup orange juice (prepackaged, not 
fresh squeezed, which is bitter when 
reduced) 

12 fresh dates 

4 ounces goat cheese 

2 tablespoons cream 

Cointreau (optional; if using, substitute 
for half of cream, 1 tablespoon each) 
1 bunch chives, thinly sliced 

The Game Plan 

1 . Pour orange juice into a small pot 
and simmer over LOW heat until 
reduced to about 2 tablespoons. 
Set aside to cool. 

2. Meanwhile, slice each date down 
the side and pull the pit out (like 
you would pit an avocado). 

J. Pulse goat cheese in a small food 
processor with a pinch of salt 
and black pepper. Add orange 
reduction and stream in cream 
(and Cointreau, if using). 

4. Scrape goat cheese mixture into 
piping bag with cutesy pastry tip 
(or a ziploc bag with a small hole 
cut in one corner). Press each date 
gently before filling so they don't 
roll around on the plate. 

5. Fill each date with as much filling 
as you can. If under-filled, the 
sweetness of the dates easily 
overpowers the tangy goat 
cheese. Garnish with a healthy 
sprinkle of chives. 



Scott Giambastiani 



7h/s is the simplest dish to take advantage 
of figs when they are in their peak of the 
season. They make great additions to 
salads or just enjoyed as little bites or hors 
d'oeuvres. 



The Goods 

12 black figs, large, plump and ripe 
1 sprig rosemary, minced, stem removed 
12 slices Pancetta, sliced into thin rounds, 
thin enough to wrap around figs 
8 ounces balsamic vinegar 
V* cup sugar 

12 Servings 



The Game Plan 



i. 



2. 



3. 



Remove the stems from the figs. Split 
the figs in half lengthwise. Sprinkle 
a small amount of rosemary over 
the figs flesh side. (Rosemary is very 
strong.) 

Wrap the pancetta around the figs, 
covering the fig completely. Keep 
the figs refrigerated until ready to grill. 

Prepare the reduction by combining 
the balsamic vinegar and sugar in a 
small stainless steel saucepan, and 
simmer the ingredients gentry until a 
light syrup is obtained. Allow to cool. 

Over a hot grill, place the figs on the 
grill and cook until the pancetta is 
crispy. Grill both sides and arrange 
the cooked figs on a warm plate. 
Drizzle the balsamic reduction over 
the figs. Garnish the plate with 
additional rosemary. 
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This is a quick simple dish, showcasing Foie Gras! Foie Gras is a best enjoyed with simple 
preparation, since it so rich, mild in flavor, and pricey. This recipe is sure to please! 




The Game Plan 

1. Gently separate the refrigerated foie gras lobes without cracking them. Remove 
the layer of fat between the lobes and remove any protruding blood veins that are 
apparent. Warm a sharp, thin-bladed knife in a glass of hot water and slice the foie 
gras into desired portions - about V*- to 1-inch thick. Vary the size you want by the 
angle of the slice, dipping the knife into the hot water between each cut. Keep the 
foie gras refrigerated until you are ready to cook it. 

2. To prepare the apple compote, start by preheating a saute pan over high heat. Add 
the apples and butter and saute the apples until they are golden brown. 

3. Remove the pan from the heat, add the desired amount of brandy, and flambe. 
Allow the brandy to reduce to almost dry. 

4. Add the veal stock and reduce the stock by simmering it gently until the liquid forms 
a thick sauce. Season with salt and pepper to taste. 

5. In a hot saute pan. add the cold foie gras. Saute over medium-high heat until the 
liver is golden brown. While it is searing, with a paper towel, soak up the excess fat the 
foie leaves in the pan to get a better "crust". Flip the foie gras and continue searing 
the second side until the foie is tender in the center. 

6. Season with salt and pepper and serve immediately over crisp brioche with the warm 
apple compote. 

Chef Notes: For the Crisp Brioche, slice a piece of Brioche bread into a I -inch thick square. Place 
onto a baking pan into a preheated 325 degree F oven for 5-1 0 minutes until golden brown. 
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# Justin Lucke 

Pate is amazing by itself on toasted good bread with a little Dijon mustard and some 
cornichons. Add V* cup to Mushroom Risotto (see recipe on page 70) to amplify the 
risotto's mushroom flavor. 

The Goods 

V* cup olive oil 
Salt to taste 

1 pound fresh mushrooms, such as Crimini or Shitake, roughly chopped 

1 red onion, peeled and roughly chopped 

2 cloves garlic, minced 
V* cup walnuts 

V* cup pine nuts 
2 cups red wine 

Makes one cup 
The Game Plan 

1. Heat the olive oil in a heavy-bottomed pan over high heat. Add some salt. 

2. When the oil is hot, add the mushrooms. Let them sit for a minute or so without stirring, 
to ensure they are browning nicely. When they are browned on one side, stir and 
shake the pan to toss them and ensure even browning. 

3. Add the onion and saute with the mushrooms until both are soft and lightly browned. 

4. Reduce heat to medium-high and add the garlic, walnuts, and pine nuts, and saute 
about 1 minute until the garlic is just fragrant and the nuts just start to brown. 

5. Add the wine to the pan, and stir with a wooden spoon to scrape up the browned 
bits. 

6. When the wine has reduced by about half (about 5 to 10 minutes over medium-high 
heat), remove the pan from the heat and pour the contents into a food processor. 
Let the mushroom mixture cool for a while, as blending hot liquids can be dangerous. 

7. Process until smooth, adding some water if needed. Add salt and pepper, if 
necessary, to adjust seasoning. 

Chef Notes: Can be stored tightly covered in the refrigerator for about one week. 
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This soup came as a delightful surprise to me when I tried something 
similar in Barcelona. I re-invented it for the cafe and it is a hit! 

8 Servings 



3 pounds red heirloom tomatoes, chopped into 1-inch pieces 

1 red bell pepper, seeded, chopped into 1-inch pieces 

2 ribs celery, washed and chopped into 1-inch pieces 

1 English cucumber, washed and chopped into 1-inch pieces 

1 pint each fresh strawberries, raspberries, blackberries and 
blueberries, rinsed and picked over 

4 tablespoons red Verjus or red wine vinegar 

2 cups club soda or cold water 
2 tablespoons brown sugar 

8 sprigs cilantro, chopped (reserve two sprigs for garnish) 

10 basil Leaves, chopped (reserve two leaves for garnish) 

12 sprigs parsley leaves, chopped (reserve two sprigs for garnish) 

1 lime, juiced 

Salt 

Cayenne pepper 

1 recipe Goat Cheese Ice Cream, optional (recipe follows) 



1. To begin this easy and delicious soup, start by making certain 
that all the fruits and vegetables are rinsed clean under cool 
running water. 

2. Rough chop the first four ingredients as stated above. 

3. Place the chopped vegetables, berries, Verjus, club soda and 
brown sugar into a blender. Cover and puree until smooth. 

4. Adjust the seasoning with salt and cayenne pepper to taste. 

s. Pour the soup into a mixing bowl and stir in the chopped herbs. 
Allow the herbs to sit in the soup refrigerated for 15-20 minutes. 

6. Strain the soup mixture through a fine strainer, pressing firmly with 
a spatula or ladle to force the pulp through the strainer. Discard 
any pulp that remains in the strainer. Add the juice of one lime to 
the soup. 

7. Serve at once. Garnish soup with fresh berries, diced cucumber, 
fresh herbs and Goat Cheese Ice Cream. 



# Scott Giambastiani 



Goat Cheese Ice Cream 

2 cups heavy whipping cream 
Vi cup whole milk 

4 egg yolks 
V* cup sugar 

3 tablespoons corn syrup 
6 ounces goat cheese 
Pinch of salt 

Makes about 4 cups 

1. In a heavy-bottomed saucepot, bring the 
cream and milk to a scald. 

2. In a small mixing bowl, whisk together the egg 
yolks and sugar and slowly pour in some of 
the hot cream to temper the eggs. This keeps 
the eggs from scrambling. 

3. Pour the eggs into the cream and continue 
to cook for 2 to 3 minutes over medium-low 
heat, while constantly stirring and gently 
scraping the bottom of the pot with a rubber 
spatula. 

4. Continue cooking until the mixture coats the 
back of a spoon and steam rises from the top. 

5. In a separate mixing bowl, whisk together 
the corn syrup and goat cheese, and then 
whisk this mixture into the cream mixture until 
smooth. Strain through a fine-mesh strainer 
and chill this mixture in an ice bath. 

6. When chilled, place the ice cream base 
into a single-serving ice cream machine and 
follow the manufacturer's instructions for 
spinning. 

Ve/jus is a sour liquid made from unripe fruit, often green 
grapes. It is used to flavor sauces and condiments. 
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Jason Deziel 



A variation on the traditional dish and an excellent selection for a hot summer day. A great 
flavor of the cooling sweetness of the pineapple and cucumber, followed by a touch of 
heat from the jalapeno. Garnish with some diced pineapple and cucumber, if desired. 

The Goods 

2 pineapples, diced 

2 English cucumbers, peeled and diced 
2 garlic cloves 

2 jalapeno peppers, seeded and diced 

1 shallot, diced 
% bunch cilantro 

2 cups fresh apple juice 
Vi cup raw Agave syrup 
Salt and pepper to taste 
Chili oil for garnish 

6 Servings 



The Game Plan 

Combine all ingredients in a food processor or blender until smooth. Chill until serving. 
Garnish portions with a drizzle of chili oil. 



a Ayaso 



Gozpacho fs a cold soup very popular in 
the south of Spain. 

The Goods 

4 tablespoons good olive oil 

75 grams white breadcrumbs or stale 

bread 

2 cloves of garlic, peeled and minced 
1 teaspoon salt 

500 grams of mature tomatoes, peeled 

and sieved 

4 red peppers 

1 small cucumber 

Juice of 1 lemon 

1 tablespoon red wine vinegar 

4 to 6 servings 

The Game Plan 

1. In a bowl, blend the breadcrumbs 
with the oil. If using stale bread, 
soak it in water and squeeze out 
the excess liquid. 

2. Place all the ingredients in a 
blender and puree until you 
achieve a smooth paste. 

3. If you would like to add some iced 
water to thin the soup, add it to 
taste. 



The Goods 



3 pounds of Heirloom tomatoes 



2 cloves of garlic 



1 red bell pepper (seeds removed) 



1/4 cup of Balsamic vineagar 



1 tablespoon of chopped oregano 



1 tablespoon of chopped parsley 



2 tablespoons of chopped basil 



1 1 A cup of extra virgin olive oil 



Salt and pepper to taste 



4 Servings 



The Game Plan 



l. Cut tomatoes and peppers into 



sman pieces 



2. Combine all ingredients in a blender 



or food processor and mix together. 

3. Chill for one hour or more. Serve and 
enjoy. 



Chef Notes: Some garnishes served with the 
soup include boiled or fried egg or cubes of 
ham (Jomon Serrano). 



This rs our most popular spring soup, taking advantage of asparagus, spinach, and fresh 
morel mushrooms. You can substitute your favorite mushrooms for the morels, or omit them. 






The Game Plan 

1. Sweat the onion, garlic, nutmeg, and cayenne in the butter over low heat until very 
sweet. 

2. Add the chicken stock. Bring to a boil and reduce to a simmer. Simmer tor about 15 
minutes until the onions are very tender. 

3. Add the asparagus stalks and the salt. Simmer for 20 minutes longer. 

4. Remove the soup from heat and place soup into an ice bath to cool. 

5. Stir in the cream and the spinach. 

6. Puree the soup in a bar blender for about 1 minute at a time until completely smooth, 
and pass through a fine mesh strainer. 

7. Adjust seasoning with salt, and thin with water or more chicken stock if necessary. 
Heat soup at last minute to preserve color. 

8. Garnish the soup with asparagus tips, baby artichokes, sauteed morel mushrooms 
and toasted pistachios. 




as an apt 



course. Healthy one 



Douglas Borkowski 

jn spin at the end! 



The Goods 



2 leeks, white parts only, washed and 
sliced thinly 

3 tablespoons olive oil 
1/2 head escarole, sliced 

1/4 pound baby spinach, stems removed 
2V2 quarts vegetable broth 

1 pound asparagus tips 

2 tablespoons Italian flat leaf parsley, 
chopped, divided use 

4 eggs 

Salt and freshly ground black pepper, to 
taste 



10 Servings 



The Game Plan 

1. Saute the leeks in the olive oil until 
softened, then add escarole and spinach. 
Cook, stirring, until wilted. 

2. Add broth, bring to a simmer, and cook 
until greens are tender. 

3. Add asparagus and half of the parsley 
and continue to simmer about 5 minutes. 

4. Meanwhile, in a small bowl, whisk together 
the eggs, and remaining parsley. 

5. When ready to serve, bring soup to a 
rolling boil and pour the egg mixture into 
the soup in a thin, steady stream, stirring 
the soup continuously. Serve immediately. 



at the end of the recipe for a perfect Vegan Delight! 




Marc Rasic 




This /s one of my favorite salads. Just imagine sitting outside on a terrace in Paris eating this 
salad with a nice glass of Sancerre, and enjoying life. "La vie est belle" as the French say. 



The Goods 



The Game Plan 



5 tablespoons lardons of bacon, 
rendered with fat 

3 tablespoons shallots, minced 

3.5 ounces red wine vinegar 

2 tablespoons olive oil 

7 ounces chicory, a mix of flat and curly 

1/4 teaspoon salt 

Pinch cracked black pepper 

6 slices garlic levain (sourdough bread), 
toasted 

6 eggs, poached until the whites are 
just set 

1 tablespoon truffle oil 
6 to 8 Servings 



1. Place the garlic levain in the salamander (or 
broiler or toaster oven) to toast. 

2. Place the lardons and fat in a pan and heat 
over medium flame. Add the shallots and 
cook until soft and sweet. 

3. Place the chicory in a bowl, set aside. 

4. Add the vinegar to the pan and cook to 
reduce by 1/3, and then add the olive oil 
and seasonings. 

5. Meanwhile, place the egg in acidulated 
water to poach until the whites are just set. 

6. Add the warm dressing to the chicory and 
taste for seasoning. 

7. Place the bread in a large bowl, top with 
the greens, top with the poached egg and 
drizzle with the truffle oil. 
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-# Chris Herrera 

This salad was inspired by the sunny shores of the Yucatan Peninsula, and its people's love 
of the screamin' hot Habanero chile pepper. It makes regular appearances at The Lunch 
Box Cafe, and mind you, we use fhe Habaneros sparingly! 

The Goods 

For the Cumin Vinaigrette: 

2 tablespoons white wine vinegar 
2 tablespoons lemon juice 
1 teaspoon Dijon mustard 
V4 teaspoon salt 

V* teaspoon freshly ground black pepper 

Vi cup extra-virgin olive oil 

1 teaspoon freshly ground cumin seed 

V* Habanero chili pepper (more if you dare!) 

1. Toast the ground cumin in a 350-degree F oven for five minutes and set aside to cool. 

2. Wearing rubber gloves, finely dice the amount of Habanero pepper that you feel 
safe adding to the dressing. 

3. Whisk the diced pepper and remaining ingredients together. 

The Game Plan 
For the Salad: 

1 head Butter lettuce (also known as Bibb lettuce) 
V* red onion (sliced thinly) 

2 Valencia oranges, segmented 
I grapefruit, segmented 

Vs cup jicama, julienned 

1 . Wash lettuce and tear into manageable pieces. 

2. Place in mixing bowl with other ingredients and toss with desired amount of dressing. 
Enjoy! 

Chef Notes: Make the dressing one day ahead for optimal flavor. 




Jason Deziel 



Kohlrabi, a part of the cabbage 
family, has a sweet crunch that is 
excellent either raw or cooked. When 
preparing raw, use smaller bulbs, 
as the larger ones tend to have a 
"woody" texture. Kohlrabi is available 
in purple or green. 

The Goods 

1 pound purple kohlrabi, julienne 

2 fennel bulbs, julienne 

1 beet, julienne, soaked in cold water 
20 minutes 

For the dressing: 

1 ounce mint, chiffonade 
1 ounce raw Agave syrup 
1 ounce fresh lime juice 
1 ounce extra-virgin olive oil 
Salt and pepper to taste 

6-8 Servings 

The Game Flan 

1. Combine all salad ingredients. 

2. Combine dressing ingredients. 

3. Toss salad with dressing. Chill 
until serving. 
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# Todd Koenigsberg 

Make this salad in summer with berries 
and stone fruits and in winter with 
persimmons, pomegranates. 

The Goods 

] A pound wild arugula (not baby arugula) 

1 head radicchio 

V* cup toasted, whole, unblanched 
almonds, roughly chopped 
% cup chopped red onions, macerated in 
red wine vinegar for an hour, until pink 
Your choice of local berries and stone 
fruit, '/ 2 inch dice (nectarines and 
whatever is ripe; try strawberries, hulled 
and cut in half, with pluots) 
Salt and pepper to taste 

2 tablespoons red wine vinegar, a good 
one, such as "O" brand 

2 tablespoons extra-virgin oiive oil 

4 Servings 

The Game Plan 

1. Combine all ingredients up to the 
vinegar in a bowl. 

2. Add the vinegar and olive oil and 
taste. You should be able to taste all 
flavors. 



• Elizabeth Kuester 



The Goods 

1 head red leaf lettuce, washed 

1 head butter lettuce, washed 

6 large leaves basil 

1 Vi cups strawberries, cleaned 

Vfi pound ricotta salata cheese 

% cup sliced almonds, toasted 

X A cup balsamic vinaigrette, recipe below 

For the Balsamic Vinaigrette: 

6 tablespoons balsamic vinegar 
1 teaspoon thyme, chopped 
1 tablespoon honey 

1 teaspoon Dijon mustard 

2 tablespoons olive oil 
Salt and pepper 

4 Servings 



The Game Plan 

1. Place vinegar, thyme, honey and Dijon mustard into a bowl. 

2. Slowly drizzle in olive oil while whisking vinegar mixture. 

3. Add salt and pepper to taste. 

Chef Notes: Alternately, you can place all ingredients into a blender, turn on low and slowly drizzle in 
olive oil. 

For the Salad: 

1. Tear lettuces into bite-sized pieces. 

2. Chiffonade basil and toss with lettuce. 

3. Quarter the strawberries 

4. Slice ricotta salata first into Vi-inch thick pieces and then into bite-sized triangles. 

5. Make balsamic vinaigrette: pour over lettuce leaves to evenly coat. 

6. Portion onto plates, top with strawberries, cheese and sprinkle with toasted, sliced 
almonds. Serve immediately. 

st 



9 Todd Koenigsberg 

This can be hot, so as you combine the ingredients, add the jalapeno pesto to taste. Use 
leftover pesto in soups, tacos, grilled steak with avocado - use your imagination! 



The Goods 

Vi cup quinoa, washed in a colander and rinsed 
3 cups water 

2 shallots, small dice, macerated in red wine to cover for at least an hour, but not more 
than 6 hours 

3 sprigs tarragon, rough chopped 
Vi bunch parsley, rough chopped 

1 ear of corn, roasted or grilled inside the husk for about an hour, cut off cob and reserved 

3 tablespoons lime juice (about 2 limes) 
V* cup extra-virgin olive oil 

V* cup unblanched whole almonds, toasted and rough chopped 
Salt to taste 
Jalapeno Pesto 

4 to 6 Servings 



For the Jalapeno Pesto: 

Can be made several days ahead. 

4 jalapenos, stemmed 

2 tablespoons raw sliced almonds 

V* cup chopped red onion 

4 tablespoons extra-virgin olive oil 

Salt to taste 

1. Pulse jalapenos in food processor. 

2. Add almonds, onion, and a bit of salt. 

3. Drizzle in olive oil and pulse until combined. Reserve. 

For the Quinoa Salad: 

1. Combine X A cups quinoa and 3 cups water and simmer for 15 minutes until tender. 

2. Set aside the 4 14 cups cooked, fluffed, and cooled quinoa. 

3. In a bowl, mix quinoa, shallots, tarragon, parsley, corn, almonds, lime juice, olive 
oil, 1 tablespoon of jalapeno pesto, and salt. You should be able to taste all the 
ingredients; one shouldn't overwhelm the others. Add more jalapeno pesto to taste. 
Balance the flavors. 
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# Douglas Borkowski 



This is one of my favorite ways to prepare pork shoulder on the BBQ. It has a little twist with 
the cardamom almost making it exotic, and the coffee flavor almost dissipates as the 
meat is cooked, just leaving a very subtle coffee flavor. Like protein with a buzz! Enjoy. 



The Goods 

1 Pork Shoulder (oka Boston Butt. Pork Butt) 
Vi cup your favorite coffee 

V* cup kosher salt 

Vi cup dark brown sugar 

V* cup hot paprika (see Chef Notes) 

2 tablespoons fresh ground cardamom 
2 tablespoons ground ginger 

1/3 cup chopped fresh garlic 

Vs cup vegetable oil, or as needed 

Butchers' twine for tying the shoulder 



4 to 6 Servings; makes 2 cups of sauce 
The Game Plan 

1. Combine all ingredients except the oil in a bowl, and stir to thoroughly combine. 
When ingredients are mixed slowly pour in oil to make a thick paste. 

2. Completely coat the pork shoulder with the rub and marinate for at least overnight, 
or preferably for 2 days to let the salt permeate the roast thoroughly. 

3. Use the Butchers' twine to tie the pork to ensure even cooking. 

4. Cover the pork with foil and roast in a 350-degree F oven until the internal 
temperature of the pork reads 155 degrees in a couple of different places. 

5. Let the pork stand for at least a half an hour to rest before slicing. 

Chef Notes: You can find hot paprika at most specialty food stores. Butchers' twine can be had from 
any butcher. 
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The Goods 

For the Foic Gras: 

1 pound foie gras. cut into 24 '/-inch cubes 
} A cup brandy 
1 cup Port wine 

V/i tablespoons sumac, or Mediterranean powder 
1 teaspoon black pepper 
Salt to taste 

For the Fruit Compote: 

1 tablespoon olive oil 

2 cups onion (about 1 large), chopped '/i-inch dice 
V* cup dates, chopped fine 

*/ cup dried apricots, chopped fine 
V* cup dried figs, chopped fine 
1 cup white wine 

1 tablespoon honey 

For the Falafel: 

2 pounds cooked chick peas 

'/a medium yellow onion, finely chopped 
5 ounces chick pea flour 

3 cloves garlic, crushed 

1 lemon, juiced 

V/i tablespoons Harissa chili paste 

2 tablespoons cumin, ground 

2 bunches Italian parsley, chopped 

1 bunch cilantro, chopped 

2 tablespoons coriander, ground 

3 slices white bread (crusts removed), soaked in milk 
Salt to taste 

Oil for deep frying 

For the Frisee Salad: 

2 heads Frisee lettuce, light yellow parts only, 

roughly chopped 

V* cup olive oil 

1 tablespoon mustard 

1 tablespoon lemon juice 

Salt and pepper to taste 

6-8 servings 

% 



Brian Mattingly 



n of my years 
of experience in fine dining and my love of 
Mediterranean food. Foie gras and falafel in one 
recipe? It may sound crazy, but the first bite will 
have you convinced. I guarantee it. 
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The Game Plan 

1. Marinate foie gras cubes in brandy, port 
wine, sumac, salt, and pepper for 24 hours. 

2. Meanwhile, start the compote: heat olive oil 
in a saute pan. Add onions and saute until 
they begin to sweat. Season lightly with a 
pinch of salt and pepper. 

3. Add the dried fruit, wine, and honey and 
bring to a simmer. 

4. Turn heat to low and let cook until the 
compote flavors meld. Set aside. 

5. Grind chick peas in food processor. 

6. Combine with remaining falafel ingredients, 
mix well, incorporating soaked bread into 
the mix. 

7. Form thin patties about 4 1/2" in diameter 
(palm size) 

8. Put one foie gras cube into the middle of 
each patty, forming a l'/ 2 -inch ball around 
the foie gras. 

9. Heat oil in deep fryer or deep pot to 
340 degrees F. (You can use a candy 
thermometer to check the temperature.) 

10. Within 1 hour of forming patties, deep 
fry falafel until golden brown (about 10 
minutes). 

11. In a small bowl, whisk together lemon juice 
and mustard. Slowly drizzle in olive oil, while 
whisking, to combine. 

12. Toss frisee in the lemon-mustard dressing. 

13. To serve, place a handful of frisee salad 
in the center of the plate. Top with three 
falafel balls. Place a generous tablespoon of 
fruit compote on the side. Enjoy! 



# David Seto 

The Goods 

1 tablespoon oil 

1 egg 

1 pound steamed sticky rice 

3 strips cooked bacon, chopped 

2 tablespoons green onion, 
chopped 

1/2 teaspoon salt 

1/2 teaspoon sugar 

14 tablespoon Tamari (or soy sauce) 

Pinch of ground white pepper 

4 Servings 

The Game Plan 

1. Put the oil in a hot wok and 
add the egg. cook until 
scrambled. 

2. Add the rice, bacon, green 
onion, and stir-fry over high 
heat. 

3. Stir in the salt, sugar, Tamari, 
and ground white pepper. 
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The Goods 

V* pound spareribs 

3 tablespoons cornstarch 

for dredging 

3 cups rice bran oil for frying 

For the Marinade: 

1 teaspoon rice wine 
1 tablespoon soy sauce 
Pinch ground white pepper 



% David Seto 

n paper towels 
is a nice flavor. 



For the Sauce: 

2 tablespoons ketchup 

2 tablespoons sugar 
1 tablespoon rice vinegar 
1/3 teaspoon salt 
1 teaspoon cornstarch 

3 tablespoons water 
1 tablespoon oil 

4 tablespoons of fruit juice 
(pineapple, orange, or lime 
(optional) 



2 Main Dish Servings or 4 Side Servings 

The Game Plan 

1. Rinse the spareribs and pat dry. 

2. Cut ribs to separate them and cut into sections 1 V* 
inches long. 

3. Add the marinade mixture and let marinate for 30 
minutes. 

4. Meanwhile, prepare sauce mixture in a small bowl. 

5. Dredge each section in the cornstarch, coating 
thoroughly. 

6. Heat oil in pan to 375 degrees F. 

7. Add the spareribs and deep-fry until golden and 
crisp, about 6 minutes or to a temperature of 160 
degrees. Remove from pan and drain on paper 
towels. 

8. Heat 1 tablespoon oil in a small pan until hot. 

9. Add sauce mixture and heat to boiling. 

10. Add the spareribs and toss to coat with the sauce. 
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The Goods 

1 pound chicken thigh meat, cut into 1-inch pieces 
1 teaspoon salt 

V* teaspoon ground white pepper 
1 teaspoon garlic, minced 
V2 cup cornstarch 

For the Batter: 

1 cup all-purpose flour 
3 tablespoons cornstarch 
Vi teaspoon baking powder 
1 1 /3 cups water 
1 teaspoon sesame oil 
1 egg 

For the Sauce: 

1 cup sugar 

V4 cups rice vinegar 

1 tablespoon mushroom-flavored dark soy sauce (Pearl 

River Bridge brand, if available) 

2'/4 tablespoons water 

2V* tablespoons cornstarch 

4-6 Servings 

The Game Plan 

1. Combine all ingredients except for the cornstarch for 
the marinade together and let sit for 20 minutes. Toss 
marinated chicken with the Vi cup cornstarch. 

2. Mix all the ingredients for the batter together. Dip the 
chicken in the batter and deep fry in 350-degree F. oil 
until golden brown. 

3. Mix all the ingredients in the sauce together and 
heat thoroughly. Toss the heated sauce with the fried 
chicken. 
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The Goods 

1 free-range chicken, cut into 10 pieces 

2 cups onions, minced 

1 tablespoon garlic, minced 

2 tablespoons butter 

3 cups white wine 

3 cups chicken stock 

Yi bunch tarragon, leaves and stems separated and reserved 
Salt 

Cracked pepper 

1 cup whipping cream 

6 baby artichokes, steamed and cut in half 

16 brown button mushrooms, cut in half 

1 tablespoon butter 

4 to 6 Servings Chef Notes: Serve with steamed rice or buttered noodles. 



The Game Plan 

1. Cut the chicken so the legs and thighs are separate, wings are off the breast, and the 
breast is in two pieces. 

2. Season the chicken with salt and pepper and reserve. 

3. In a large pan with a lid, melt the butter and sweat the onion and garlic until soft and 
sweet. 

4. Heat the butter in a saute pan and cook the mushrooms over medium heat until light 
brown and cooked through. Reserve with the steamed artichokes. 

5. Pour the wine into the pan and bring to a rolling boil, add the chicken stock and 
return to a boll. 

6. Reduce the heat to low and add the chicken pieces and reserved tarragon stems. 
Cover and poach for 25 minutes. 

7. Remove the chicken pieces and place on a platter. Cover with plastic wrap and 
keep in a warm place while finishing the sauce. 

8. Strain the liquid, discard the onions and garlic, and return the liquid to the pan. Turn 
the heat to high and reduce the liquid by two-thirds. Add the whipping cream and 
reduce by one-fourth. 

9. Return the chicken, all collected juices, mushrooms and artichokes to the pan and 
simmer for 15 minutes. Add the tarragon leaves and correct the seasonings, then 
serve. 
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Jean- Claude Balek 



The Goods 



2 pounds fingerling potatoes 

2 pounds smoked sturgeon 

6 tablespoons extra virgin olive oil 

2 small cloves garlic, mashed 

2 tablespoons shallots, sliced 

2 tablespoons flat leaf parsley, coarsely 

chopped 

1 cup packed watercress leaves 

2 tablespoons fresh lemon juice 

6 to 8 Servings 

The Game Plan 

1. Slice sturgeon into Vi-inch thick 
slices. 

2. Cook potatoes in boiling salted 
water for 15-20 minutes. 

3. When potatoes are cool enough to 
handle, slice into %-inch rounds and 
reserve. 

4. In a bowl, combine the warm 
potatoes, sturgeon, oil. garlic, 
shallots, parsley, and watercress. 

5. Season with sea salt, pepper, and 
lemon juice to taste. 

6. Mound the salad on plates and 
serve warm. 

Chef Notes: Smoked trout may be substituted 
for the sturgeon. 



# Roberto Rampone 



Italian main course served all year around. 
A popular dish for both children and adults 
served in most restaurants in Italy. 

The Goods 

4 chicken escalopes (boneless chicken 

breasts, pounded thin) 

Plain flour for dredging, about 1/3 cup 

Salt and pepper to taste 

100 milliliters of stock, or scant % cup 

(chicken or vegetable) 

Juice of 3 lemons 

2 teaspoons capers, rinsed 

Olive oil and butter to your taste (for searing) 

4 Servings 

The Game Plan 

1. Combine flour, salt and pepper. Dip 
chicken in flour, remove, and shake off 
excess flour. 

2. Heat oil and butter in pan. Sear 
chicken on both sides. 

3. Cover chicken with stock, lemon, and 
capers. 

4. Cover and cook for 5 to 10 minutes or 
until chicken is no longer pink. 

Chef Notes: Serve with vegetables and 
potatoes. 
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Surjit Brar 



3 pounds boneless chicken breasts or thighs, cut in 1-inch dice 
2 red onions, chopped 
1 tablespoon garlic, minced 
1 tablespoon whole cumin seed 
1 cup plain yogurt 
1 cup tomato puree 
1 teaspoon turmeric 
Vi cup curry powder 
1 tablespoon ginger, minced 

4 whole jalapehos, chopped, no seeds (for less spicy, use 2 jalapehos, no seeds) 
Vi cup oil 

1 bunch of cilantro. chopped 
Salt 

6 Servings 



The Game Plan 

1. Heat the oil in a big saucepan. Add the garlic and cumin seed, cook until brown. 

2. Add the red onions, jalapehos, and ginger; cook until caramelized and keep on 
medium heat. 

3. Add turmeric and curry powder. Let cook together for a minute. 

4. Add tomato puree, and continue cooking on medium heat. 

5. Add the yogurt and simmer for a few minutes. 

6. Add the chicken and cook for a couple minutes. Salt to taste while the chicken is 
cooking (don't wait to salt until the chicken is cooked). 

7. Put in 3 cups of water (more or less if you want it thicker or thinner). Let it cook down 
to the consistency you'd like. 

8. Add the cilantro as garnish at the end. 



# Todd Koenigsberg 



This recipe name translates to "chicken cooked under 
a brick." You need a cast iron pan and a smaller one 
to fit inside it or another heavy object, to weight the 
chicken down. Cook the chicken in two batches, not 
over-crowding the pan, and cook it slowly, so that the 
fat renders into the chicken, making it flavorful. 

The Goods 

4 chicken legs, skin on (have the butcher remove 
the bone, so the leg remains intact and is like a 
rectangular piece of meat) 

For the salad: 

2 tablespoons balsalmic vinegar 
2 tablespoons sherry vinegar 
2 tablespoons red wine vinegar 
Clove garlic, smashed 

1 sprig basil, squeezed in your hand to release the oil. 

V* cup olive oil or more to taste. 

1 avocado, seeded and cut in chunks 

1 pint of Sungold cherry tomatoes or mixed cherry 

tomatoes, halved vertically 

1 medium red onion, halved and sliced thinly from top 
to bottom, macerated in a good red wine vinegar for 
an hour, until pink 

1 head of frisee. tight yellow center only, washed and 
spun 

Vi pound of wild arugula (not baby, wild is sturdy and 
holds up to chicken), washed and spun 

4 servings 





The Game Plan 

1. Mix together vinegars and garlic. 

2. Add basil to vinegars and let sit for about an 
hour. 

3. Strain out basil and garlic. 

4. Whisk in olive oil. 

5. Combine lettuces, tomatoes, macerated 
onions, and avocado. 

6. Add vinaigrette, salt and pepper to taste, and 
toss. 

7. Taste and adjust seasonings. The dressing 
should be creamy from the avocado, but stir 
gently so as not to break down the avocado. 

For the Chicken: 

1. Salt and pepper (freshly ground) the chicken 
legs on both sides. 

2. Heat cast iron pan over med high heat. 

3. Add a little oil to pan and bring slowly to a 
sizzle, being careful not to burn. 

4. Without overcrowding the pan, add the 
chicken, skin side down. Cook in batches. 

5. Wrap heavy pan or object in foil and place 
on the chicken to keep it from curling. Press 
down. Without flipping, move the chicken 
around in pan as it cooks until deep golden 
brown and crispy. As you turn it, the skin will 
render the fat. 

6. Turn off heat and store each batch skin side 
up on a cooling rack. 



To arrange: 

Place a piece of chicken on a plate, skin side 
up. With your hand, twist the salad in a bowl and 
remove a handful. Arrange the salad with the 
chicken. Drizzle any salad dressing left in the bowl 
around each plate. 
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# Winson Duong 

All the ingredients should be cold before starting this recipe. Best served with wonton chips. 



Hie Goods 

5 pounds fresh ahi tuna, cleaned 
1 tablespoon Sriracha hot sauce 
1 tablespoon soy sauce 
Vi seedless yellow watermelon 
1 English cucumber, peeled 
10 mint leaves, chiffonade 

1 tablespoon finely zested orange 

2 tablespoons finely zested lemon 

For the dressing: 

10 fresh kaffir lime leaves, stems removed 
1 cup Orangina soda or orange juice 
1 Vi cups lemon oil 



10 to 12 servings 
The Game Plan 

1. Make the dressing first: In a blender, add kaffir lime leaves and Orangina and blend 
on high until leaves are completely pureed. Slowly, add the lemon oil to form an 
emulsion. Salt to taste and let sit for half an hour. 

2. Dice ahi tuna into Vi inch cubes. Marinate in Sriracha and soy sauce for about 10 
minutes. Add salt to taste and set aside. 

3. Dice yellow watermelon and English cucumber into Vi inch cubes, removing any 
seeds. 

4. In a large mixing bowl, add the yellow watermelon, cucumber, mint chiffonade, 
orange zest, and lemon zest. Toss with Orangina kaffir dressing. 

5. Add the ahi tuna and gently toss the mixture until just incorporated. Serve 
immediately. 
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# Calley Prezzano 



Make your own gnocchi or buy fresh in dairy section. If you'd like the gnocchi to taste less 
like blue cheese, then do not attempt this recipe. 




The Game Plan 
For the Sauce: 

1. Bring wine and cream to a light simmer, reduce volume by half. Be sure to keep the 
heat on low so as to not burn the cream. This will take about 1 5 minutes. 

2. In a large bowl, crumble blue cheese into big chunks. Strain the cream reduction 
through a fine strainer over the cheese. Don't try to push through the yellow milk 
solids-the goal is to strain those out for a smooth sauce. 

3. Whisk in cream so sauce is pretty smooth. Lumps are good, because those are 
pockets of blue cheese goodness. Sauce can be made the night before. 

For the Gnocchi: 

L. Bring a large pot of water to a boil. Add enough salt so the water tastes like the 
ocean. Toss in gnocchi. Once they float, let cook for one more minute until tender. 

2. Meanwhile, heat butter in a large saute pan. As gnocchi finishes cooking, pull it out 
of the water with a slotted spoon, shake off excess water and toss into the hot butter 
(careful for splattering butter). Sautee until golden brown. Spoon in sauce (more Is 
better). Once sauce is warm, serve! If sauce is too 1hick, loosen il with a little warm 
water. 

Chef Notes: Goes great on top of spinach and followed by a watermelon and basil salad. 
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Geoff Mendal 



Tb/s d/sh started off as a cedar plank salmon, which also works out quite nicely, but this 
version packs far more punch. 

The Goods 

1 salmon filet, skinless 
32 ounces teriyaki sauce 

1 handful each hickory and mesquite grilling chips 

2 pinches mesquite flour, if available (if not, do not use any) 
Cooking spray 

4 Servings 



The Game Plan 

1. Three days before serving (72 full hours), mcrinade the salmon filet in a balh of teriyaki sauce. 
Place the filet in a non-reactive bowl and fill with tenyaki until the filet is submerged. Cover and 
place in the refrigerator. 

2. 36 hours before serving, flip the salmon filet in the marinade V4 turn. Cover and return to the 
refrigerator. 

3. One hour before cooking, place hickory and mesquite chips in a metal bowl and soak in 
water. 

4. Build a medium charcoal fire. Light the coals 30 minutes prior to cooking. When the coals are 
ready, spread evenly on the bottom of the grill. 

s. Drain water from the wood chips. 

6. Place wood chips in a smoker box or on a small piece of tin foil in a corner of the grill. 

7. Place cook'ng g r a1e on the grill. Coat liberally wi?h cooking spray. 

8. Remove the salmon filet from its teriyaki bath and place in the center of the grill grate. 

9. Very quickly take a pinch of mesquite flour and sorinkle over the filet. Immediately cover the 
grill. 

10. After 4-5 minutes, open the grill and, working quickly, flip the salmon filet. 

n. Sprinkle a second pinch of mesquite flour on the filet. Immediately cover the grill. 

12. After 4-5 minutes, open the grill and remove the filet and serve. Alternatively, wrap the filet 
tightly in *in foil and place in the refrigerator overnight. The flavors of the fish will intensify and 
the dish is also wonderful when served cold the next day. 

Chef Notes This dish must be prepared on a charcoal grill or smoker, since gas grills simply will not 
impart enough flavor. Wood chips can be placed directly on the coals, although they will burn 
up faster, but because of the short cooking process, this might be acceptable. Mesquite flour is 
available from Casa De Fruta or through Amazon online. This dish will cook extremety fast so watch it 
like a hawk; it should take no more than 5 minutes per side to cook the filet. 
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# Kevin Ogle 

A spring appetizer or main dish. 



The Goods 

1 sourdough baguette 

V* cup extra-virgin olive oil 
6-8 soft-shell crabs, cleaned 

2 pounds all-purpose flour, seasoned with salt and pepper 
V6 pound smoked bacon, cut in small dice 

2 tablespoons Dijon mustard 
V* cup sherry vinegar 

5 ounces Bloomsdale spinach 

3 green tomatoes, sliced in thin rounds 
Kosher salt and black pepper 
Canola oil 



6-8 Servings 
The Game Plan 

1. Slice the sourdough baguette in half lengthwise. Brush the inside lightly with the olive 
oil. Over low-medium heat, place the oiled bread onto the grill. Grill just long enough 
to lightly toast the bread. Slice both sides in half. Set bread aside. 

2. Take the cleaned soft shell crab and lightly dredge with seasoned all-purpose flour. 
Shake off the excess flour. In a saute pan over medium-high heat, add enough 
canola oil to cover the bottom. Place the crab in gently. Cook on both sides until 
golden brown and crispy. When done, place on paper towels to drain excess oil. 

3. In a pan over medium heat, cook diced bacon until crispy. Add the Dijon mustard 
and sherry vinegar and stir vigorously until all bacon fat is emulsified with the mustard 
and vinegar. 

4. In a bowl with the spinach, pour the warm bacon vinaigrette over the leaves. Add 
salt and pepper to taste and mix well. 

s. To assemble, lay out the bottom sides of the sourdough on a platter. Lay the sliced 
tomatoes down 3 across each piece of bread. Then gently place the spinach salad 
on top of the tomatoes. (Be generous with the salad because the dressing adds to 
the flavor of the crab). Place the crab down and top it off with the top of the bread. 
Serve and enjoy. 
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+ Fletcher Starkey 



Gnudi is pasta filling without the wrapper. Serve with the best olive oil or your favorite 
sauce. 

The Goods 

1 pound fresh ricotta cheese 
1 large egg 

1/3 cup finely grated asiago cheese + additional for garnish 

% teaspoon salt 

V* teaspoon white pepper 

V* cup all-purpose flour + additional for coating 

1/3 cup minced lobster tail meat 

Thinly sliced prosciutto, cut into % inch by 14 inch strips. 

Pan Spray 

6 Servings 

The Game Plan 

1. Place a colander in a larger bowl. Line the colander with several layers of 
cheesecloth. Add ricotta and let drain for at least 1 hour. 

2. Mix egg and 1/3 cup asiago, and salt and pepper well. Fold in ricotta and lobster 
meat. Sprinkle flour over the top of the mixture, and blend gently. Cover and chill for 
at least one hour. 

3. Place a sheet of parchment paper or waxed paper on a baking sheet. Place some 
flour in a bowl. For each Gnudi, roll approximately 1 tablespoon dough into a log, 
and coat with flour in the bowl. Place gnudi on the parchment. Cover and chill. 

4. Cook gnudi in boiling water for approximately 6 minutes, or until al dente. 

5. Wrap each log of gnudi in a strip of prosciutto. 

6. Heat a saute pan on medium. Spray the pan generously with pan spray. 

7. Place the gnudi in, a few at a time, being careful not to crowd the pan. Sear for 
approximately 90 seconds on each side, or until the prosciutto caramelizes. 

8. Remove from pan and place on paper towels on a baking sheet, and keep hot in 
the oven. Repeat the process for the remaining gnudi. 

Chef Notes: Serve with extremely high quality olive oil. or your favorite sauce. 
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• Thunder Parley with Chris Herrera 

So / was sifting around one night drinking a bottle 
of awesome and started getting hungry. I was 
craving something awesome. I love Mexican 
food. I love Hawaiian. I love spicy and I love a 
good cocktail. Mahi Mahi and Cajun beer batter 
were obvious. I had never had pineapple on a 
taco. but I love pineapple. (I put grilled pineapple 
in my alarming chili at the 1st Google chili cook- 
off. People loved it, myself included - bites of 
spicy-sweet goodness.) From that inspiration, the 
salsa was born. And having some cool slices of 
avocado topping it off and cooling the palate 
was only appropriate. Whip up a batch if you too 
are craving something awesome. 

Yields 16 tacos 
The Goods 

2 pounds fresh Mahi Mahi filets, cut into 2-ounce 
portions 

16 six-inch corn tortillas 

For the pineapple salsa: 

1 pineapple, cut into '/2-inch thick rings, core left in 
1 V* cups white rum (about 375 ml) 
1 54 cups pineapple juice (or just double the rum) 
4 fresh Thai chiles, sliced thinly 

The Game Plan 

1. In advance, combine liquids and chilies in a 
large bowl. Cover and refrigerate. 

2. Grill pineapple rings 6 minutes per side or 
until well marked. Set aside to cool. 

3. Dice pineapple into '/a-inch cubes, 
discarding core, and marinate with liquid 
ingredients. 



4. Refrigerate 2 hours. 




For the Magic Spice Mixture: 

3 tablespoons cayenne pepper powder 

3 tablespoons ancho chili powder 

3 tablespoons smoked paprika powder 
Combine spices and set aside. (Magic Spice is 
used three separate times in making the tacos.) 

For the Aioli: 

cup mayonnaise 
3 tablespoons water 

3 tablespoons of the Magic Spice Mixture 

Whisk together and set aside. 
Chef Notes: Can be prepared days ahead. 

For the Fish Batter: 

Ingredients for wet mixture: 

3 cups all-purpose flour 
3 eggs 

1 12-ounce bottle of your finest lager beer 

3 tablespoons Magic Spice Mixture 

Whisk all together until well combined. Set 
aside. 

Ingredients for dry mixture: 

3 cups all-purpose flour 

3 tablespoons Magic Spice Mixture 

Whisk all together until well combined. Set 

aside. 

Cooking and Assembly: 

1. In a deep pot or electric fryer, pre-heat 6 
cups of rice bran oil to 350 degrees. 

2. Toss fish pieces in dry mixture and remove. 

3. Dip into wet mixture to coat well. 

4. Gently drop battered fish into hot oil. Cook 3 
minutes until flaky and golden. 

s. Remove fish from oil and place on paper 
towels to drain. Season with salt, if desired. 

6. Meanwhile, warm tortillas. 

7. Put shredded lettuce, fish, aioli, pineapple 
salsa, and sliced avocado on each twin 
tortilla stack. 

8. Use your flesh forks (fingers) and enjoy. 
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Elizabeth Kuester 



The Goods 

For the Burgers: 

4 hamburger buns, toasted 

2 cups black beans, cooked 

V* cup Vital wheat gluten 

% cup Panko bread crumbs 

1 teaspoon chili powder 

14 teaspoon paprika 

54 teaspoon cumin 

T/ 2 teaspoons salt 

1 teaspoon pepper 

1 tablespoon tomato paste 

'/s cup water 

1 tablespoon cilantro, chopped 

2 cloves garlic, minced 

1 small yellow onion, minced 



The Game Plan 

For the Burgers: 

1. Mash the black beans with a potato masher 
or by hand in a mixing bowl until most of 
the beans are mashed, leaving some whole 
beans. 

2. Combine wheat gluten, Panko, chili powder, 
paprika, cumin, and salt and pepper. Whisk to 
combine and set aside. 

3. Saute the onion and garlic until soft. 

4. Add the tomato paste and water, stirring until 
combined. 

5. Add the sauteed mixture, the wheat gluten/ 
spice mixture, and the cilantro to the smashed 
black beans. Mix together with a spatula and 
then bring mixture together with hands for 
about a minute until evenly combined and a 
soft dough is formed. 

6. Portion mixture into 4 equal patties and sear in 
pan until golden brown on both sides. 



1 



or trie Mango Ouacamo 

4 avocados, ripe 
V* cup red onion, small dice 

1 Manila mango, ripe 

V* cup cilantro, chopped 

2 limes, juiced 

1 to 2 tablespoons salt, or to taste 
1 tablespoons pepper, or to taste 

4 Servings 



or the 

1. Peel and dice avocado and mango. 

2. Add red onion, cilantro, lime juice, salt and 
pepper. 

3. Mix until well combined. Adjust seasoning if 
needed. 



To assemble: 

Toast buns, place burger on bun and top with 
mango guacamole. 
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■# Derek Rupp 



The Goods 




For the Zucchini Risotto: 


For the Tomato Compote: 


2 tablespoons olive oil 


8 Heirloom tomatoes, chopped (Roma or 


2 onions, cut in Vi-inch dice 


vine ripened can be substituted if heirlooms 


6 cloves garlic, minced 


are not available) 


2 cups Arborio rice 


1 onion, minced 


V* cup white wine 


1 cup Kalamata olives, pitted and halved 


Salt to taste 


1 bunch basil, chiffonade 


1 carrot, cut in Vi-inch dice 




6 cups stock of your choice 


6 to 8 servings 


(1 prefer chicken or vegetable) 




6 zucchini, grated 




1 cup grated Parmesan 





The Game Plan 

1. In a saute pan over medium high heat, heat oil in skillet. When hot, add onion. When 
the onions are translucent, add the chopped tomato. 

2. Cook, stirring frequently, for one minute. Remove from heat. Stir in olives, basil and salt 
and pepper. Set aside. 

3. In another saute pan large enough to hold 12 cups of risotto, add onions and carrots 
and saute until they soften. Add garlic and Arborio rice and saute briefly. Add wine 
and cook until evaporated. 

4. Slowly add stock in small batches, stirring rice constantly, when stock is reduced by 
half, add zucchini. Continue to add stock, stirring zucchini rice mixture constantly until 
stock has been used up. 

5. When you have approximately 2 cups of stock left, check the risotto to see if it is 
done. The rice should have a little texture to it, but should not have any crunch. 

6. When risotto is cooked to your liking scoop into bowls. 

7. Top with tomato compote and serve immediately. 
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# Justin Lucke 



The Goods 

1 ounce dried porcini mushrooms, soaked in 1 cup of hot vegetable stock for Vi hour 
V* cup olive oil 

1 yellow onion, cut into V&-inch dice 
1 V» cups of Arborio rice 
1 cup dry white wine 

3 to 4 quarts of vegetable stock, simmering on the stove top 
Vt cup mushroom pate (see recipe on page 21) 
Salt to taste 



The Game Plan 

1. Drain and reserve the liquid from the soaked porcinis. Pour it through a strainer lined 
with cheesecloth or a coffee filter to remove any grit. 

2. Saute the mushrooms in one tablespoon of the oil, over medium heat, until fragrant 
and slightly browned. Add the soaking liquid to the pan and scrape up the browned 
bits with a wooden spoon. Set aside. 

Heat the remaining oil over a medium flame in a large, heavy-bottomed pan. Add 
some salt to the oil and saute the onions in the oil until soft and translucent. Add the 
reserved mushrooms and cook until they start to release their aroma. Then add the 
rice, and stir to coat it with the oil and onions. Continue stirring for about 2 minutes 
until the rice starts to look translucent and smells a little toasty, but do not brown. 

4. Turn the heat up to medium-high and then add the wine. Stir until the wine 
evaporates completely. 

s. Begin adding stock, '/» to 1 cup at a time, stirring all the while. Keep the pot gently 
bubbling, not boiling, throughout. Add more liquid as it is absorbed, keeping it all the 
while a bit soupy, but not too wet. 

6. When the rice starts to visibly increase in volume, about 15 minutes or so, begin 
testing for doneness. The rice should still be firm, but not crunchy, with no chalky bite 
left to it. When done, remove from heat. 

7. Add one last scoop of broth and the 'A cup of mushroom pate, stirring to combine. 
Adjust seasoning. 

8. Let sit on the stove top, covered, for about five minutes and serve immediately. 



# Gary Gibson 

A new twist on the classic onion ring recipe. 
Perfect with a grilled steak or your favorite 
burger recipe. The pancake batter adds extra 
sweefness to toe onions and the black pepper 
is the perfect companion. 

The Goods 

3 onions (Vidalia. Walla Walla) 
2 cups pancake mix 
2 teaspoons salt 

2 teaspoons sugar 

3 drops vanilla extract 

1 tablespoon yellow mustard 

1 egg and 1 egg yolk 

!4 cup milk 

Vi cup heavy cream 

Rice bran oil for frying 
4-6 Servings 

The Game Plan 

1. Peel onions and cut crosswise into 
Vi-inch slices. Separate into rings. 

2. In a mixing bowl, combine pancake 
mix, salt, sugar, vanilla extract, 
mustard, and eggs. 

3. Gradually stir in milk and heavy 
cream just until batter is thick and 
smooth. You may need more or less 
milk for the batter. 

4. Heat about 2 inches of oil in a deep 
frying pan or pot. 

5. Dip onion rings into batter, coating 
well, allowing excess to drip into the 
bowl. 

6. Fry the onion rings in small batches 
until golden brown, turning 
occasionally. 

7. Transfer onion rings with slotted 
spoon to paper towels to drain 
excess grease. Serve hot. 



exoeet Potato *GoVr\, 

# Gary Gibson 

Recently I was putting together a summer 
picnic menu. On it was sweet potatoes and 
corn bread. I got to thinking, "What would 
happen if I mixed the two and turned it into 
bread pudding?" The answer? The most 
decadent side dish ever. Serve with fried 
chicken or slow-cooked ribs. 

The Goods 

27s cups heavy cream 

Vt cup brown sugar 

2 teaspoon ground cinnamon 

V* teaspoon ground cloves 

2 pounds sweet potatoes, cooked and 

mashed 

x /i stick melted butter 
1 teaspoon vanilla 

1 overripe banana (mashed) 

2 eggs, lightly beaten 

12 ounces cornbread, cut into Vi-inch 
cubes 

Vegetable cooking spray 
6 Servings 

The Game Plan 

1. Combine cream, brown sugar, 
cinnamon, cloves, sweet potatoes, 
butter, vanilla, banana, and eggs in 
a large bowl. Stir well with wire whisk. 

2. Add corn bread and fold mixture 
together trying not to break the 
bread too much. Let mixture rest in 
refrigerator for half hour. 

3. Spray a 9- by 13-inch baking pan with 
vegetable spray. Pour mixture into 
the pan and cover tightly with tin foil. 

4. Bake in a 325-degree F oven for 30 
minutes. Remove tin foil and bake for 
10 more minutes. Serve warm or at 
room temperature. 



Jeffrey Freburg 
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-# Sarah Hellman 



Ihe Goods 

For the Graham Cracker Crust: 

1 'A cups graham cracker crumbs 

1/3 cup white sugar 

6 tablespoons butter, melted 

1 . Mix together crumbs, sugar, and melted butter in a bowl until well blended. 

2. Press mixture into bottom and slightly up the sides of a 9- or 10-inch spring-form pan. 

3. Bake at 375 degrees F for about 7 minutes. Let cool. 

For the Filling: 

24 ounces cream cheese, at room temperature 
1 cup sour cream 
Va cup sugar 

2Vt tablespoons Grand Marnier 
1 '/ 2 tablespoons tequila 
1 tablespoon lime zest 
5 large eggs 



The Game Plan 

1. Reduce oven to 325 degrees F. 

2. In the bowl of an electric mixer fitted with paddle attachment, beat cream cheese 
until light and fluffy, scraping down sides of bowl to eliminate any lumps, about 1 
minute. 

3. Add sour cream, sugar. Grand Marnier, tequila, and lime zest; beat until smooth. 

4. Add eggs, one at a time, beating to combine after each addition. Scrap down the 
bowl between each addition of egg. 

5. Pour batter into cooled crust. 

6. Place spring form pan on a cookie sheet with raised sides or a roasting pan. Place in 
the oven. Fill the pan with warm water, so that water rises half way up the sides of the 
spring form pan. Bake for about 1 hour or until it is firm to the touch. 

7. Let cool to room temperature. Then refrigerate for at least 4 hours. 

8. To release from spring-form pan: run a damp paring knife around the inside of the 
spring-form pan, and then release the spring on the pan (to avoid cracking). Cut into 
slices with a slightly wet knife, cleaning the knife between each cut. 

9. Decorate with whipped cream and grated lime zest. 



"Cake, 



1 made this for our weekly cooking class. It was 
quite a hit. Everyone was really impressed with the 
presentation and flavor. 

The Goods 

10 six -nch regular crepes (recipe follows) 
10 six-inch chocolate crepes (recipe follows) 

2 cups pastry cream (see recipe under Triple 
Chocolate Profiteroles) 

1 pint basket strawberries, cut into Vi-inch slices 
2-3 tablespoons granulated sugar 

8 Servings 

The Game Plan 

1. Place a chocolate crepe on a serving platter. 
Spread a thin layer of pastry cream on top. Top 
with a regular crepe and more pastry cream. 
Repeat till you've stacked five crepes. 

2. Place sliced strawberries pointed side outward 
going around the crepe over the pastry cream. 
This berry layer must be level. 

3. Repeat step one and two. Repeat till all the 
crepes are used, ending with the regular crepe 
on top. 

4. Sprinkle granulated sugar on top. Melt sugar 
with a Brulee Torch on medium heat to a golden 
color. Be careful with the hot sugar and flame. 
Sugar will harden as it cools. 

Chef Notes; The cake can be assembled ahead and 
covered with plastic wrap. (The berries may wilt a bit.) Also, 
sugar will dissolve in the refrigerator so do step 4 just before 
serving. 

Alternatives: Use any berries or sliced fruit and any filling, 
creams, or jams. 
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-# Amy Ho Scto 



Basic Crepe Batter 
Makes: 20 six-inch crepes 

1 V* cup milk 
2 eggs 

1 cup all purpose flour 

2 teaspoons granulated sugar 
2 tablespoons melted butter 

Chocolate Crepes 
Makes: 20 six-inch crepes 

1 cup milk 

2 eggs 

V* cup all-purpose flour 

1 tablespoon granulated sugar 

2 tablespoon unsweetened cocoa 
2 tablespoons melted butter 

1. Put all ingredients except butter in a blender. 
Blend till smooth. 

2. Add the melted butter. Blend till smooth. 

3. Using a non-stick pan. pour in 3 tablespoons 
of batter. The amount of batter can vary 
depending on how thin a crepe you want. 
Swirl the batter to coat the bottom of the 
pan. Loosen the edge and flip over to cook 
the other side. 

4. When using crepes for the crepe cake, cool 
to room temperature. 




Wanna know a secret? I'm not a huge fan of bacon. I am, however, wildly passionate 
about making out-of-the-box desserts. And therefore when it comes fo cookies. I am more 
than willing to bring on the bacon! 






These cookies are gooey, yummy, and simply delicious. They are beloved by cheeky 
monkeys and politicians alike as fhey are full of bananas and nuts! 



The Goods 

4 ounces unsweetened chocolate, 
chopped 

4 ounces semisweet chocolate, 
chopped 

6 tablespoons unsalted butter 
2 eggs, large 
V* cup sugar 

VA teaspoons vanilla extract 
V* cup all-purpose flour 
'/ 2 teaspoon baking powder 
V* teaspoon salt 

V* cup semisweet chocolate chips 
Va cup walnuts, chopped 
2-3 cups bananas, cut in Vi-inch 
chunks (about 2 large or 4 small) 

Makes 30 cookies 




The Game Plan 

t. Melt butter and add the sweetened and 
unsweetened chopped chocolate. 

2. In an electric mixer, whisk the eggs, sugar, 
and vanilla extract until tripled in volume. 

3. Add the chocolate mixture and 
remaining ingredients, except for the 
bananas, to the mixer and mix until 
smooth. 

4. Stir in the bananas; do not over mix! 

5. Using a V*-ounce scoop or a teaspoon, 
scoop cookie dough onto parchment- 
lined cookie sheets. 

6. Chill until firm. 

7. Bake at 350 degrees F for 8- 1 2 minutes. 
Centers should be pudding-like to the 
touch. 

8. Cool completely. 



Kathy Samuclson 



This egg-free cookie is one of my oil- 
time favorites. The original recipe 
comes from Sweden where recipes are 
passed down from one generation to 
the next. A real crowd pleaser. 

The Goods 

V* cup plus 2 tablespoons (or 2 sticks 
plus 6 tablespoons) butter 
V* cup sugar 

114 cups + 1 tablespoon all-purpose 
flour 

Vi cup dried currants 

2 teaspoons baking powder 

Yields 50 cookies 

The Game Plan 

1. Preheat oven to 425 degrees F. 

2. Cream butter and sugar. 

3. In a separate bowl, combine 
remaining ingredients. 

4. Add to creamed butter and mix 
on low until incorporated. 

5. Scoop and drop onto a 
parchment-lined sheet cookie 
sheet. 

6. Flatten with a fork. 

7. Bake 5 to 8 minutes until slightly 
golden brown. 



# Patrick Diehl 

In an attempt to make a vegan cookie 
that is both delicious and new. I took a 
basic snicker doodle recipe, took out 
all the eggs and butter, and substituted 
oil and Earth Balance Shortening (not 
margarine). After a few tweaks and 
modifications, the end result was 
outstanding, as they melt in your mouth. 



The Goods 

2V* cups sugar 

12 ounces shortening (Earth Balance 
Vegan) 

4 ounces oil (Grapeseed, if available) 

1 tablespoon vanilla 

3'/s cups all-purpose flour 

l'/s teaspoons cream of tartar 

Pinch of salt 

4 ounces toasted and chopped pecans 
Yields 64 1 -ounce cookies 

The Game Plan 

1. Cream sugar with shortening and oil. 

2. Add vanilla. 

3. Add dry ingredients except pecans. 

4. Add pecans last. Mixture should not 
be oil saturated, nor dry and crumbly. 

5. Bake at 320 degrees for about 15 
minutes. 



Chef Notes: Butter cookies are great to have 
in the freezer. Bake and cool completely. 
Stored in an airtight container, they will keep 
up to 3 months (if they last that long}. 



Chef Notes: The addition of the extra oil makes 
these cookies melt in your mouth after cooking. 
They will not spread: do not be atarmed! Bake 
time is estimated for a non-convection still oven. 
In an industrial convection oven, a I -ounce 
cookie should take 8-9 minutes at 320 degrees. 
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# Kristcn Jones 



The Goods 

2 cups heavy cream 

2 pounds semi-sweet chocolate 

1 pound unsalted butter, at room temperature 

54 cup smooth peanut butter 

To Coat Truffles: 

1 pound semi-sweet chocolate 

2 cups Dutch-process cocoa powder 

Makes 25-50 truffles (depending on size) 

The Game Plan 

1. Bring cream to a boil in a sauce pan. 

2. Pour hot cream over chocolate; whisk until 
smooth. 

3. In food processor, add softened butter 
and peanut butter. Mix until smooth and 
well incorporated. 

4. With food processor on; slowly add melted 
chocolate mixture. Continue to mix until 
evenly incorporated, making sure to 
scrape the sides of the bowl. 

5. Place in an 8-inch square baking dish. 
Let harden in refrigerator for 3-4 hours or 
overnight. 

6. Bring truffle mixture to room temperature 
before scooping. Using a small ice cream 
scoop or melon bailer, make small 
rounded balls and place on a parchment- 
lined baking sheet. 

7. Refrigerate until firm. 

8. To coat truffles, place semi-sweet 
chocolate in a heat-resistant bowl and 
place over a small saucepan containing 
simmering hot water. Melt chocolate until 
smooth. Remove from heat. 

9. Dip each truffle in the melted chocolate; 
place on parchment-lined sheet pan. 
Refrigerate until chocolate has set and 
hardened. 

10. Last, roll chocolate-covered truffles in 
cocoa powder. 

1 1. Serve at room temperature. 



• Jeffrey Freburg 

The Goods 



8 eggs 

2Vt cups sugar 

1 teaspoon salt 

1 tablespoon vanilla extract 

1 stick (4 ounces) butter 

2 pounds semi-sweet chocolate 
1 cup all-purpose flour 

1 teaspoon baking powder 

3 cups chocolate chips 

2 cups walnuts, chopped 

Yields 12 to 15 



The Game Plan 

1. In an electric mixing bowl using the whisk 
attachment, whisk eggs, sugar, salt, and vanilla 
on high speed until very thick and light in color - 
about 5-7 minutes. 

2. Melt the butter and the 2 pounds of chocolate 
in a clean bowl set over a pot filled with 2 
inches of simmering water. (The bottom of 

the bowl should not touch the water.) Stir 
occasionally until melted. Carefulfy remove the 
bowl from the pot and set aside to cool slightly. 

3. After about 5 minutes, add the chocolate/ 
butter mixture to the egg/sugar mixture. Whisk 
until completely combined, being sure to 
scrape the bottom and sides of the bowl with a 
rubber spatula. 

4. In a separate bowl, mix together flour, baking 
powder, the 3 cups of chocolate chips, and 
walnuts. Fold into the chocolate mixture by 
hand until all the flour is mixed in. The mixture will 
be very soft. 

s. Let the dough sit at room temperature for about 

1 hour or until it stiffens up slightly. When ready, 
drop heaping tablespoons of dough about 

2 inches apart on a baking sheet lined with 
parchment paper. 

6. Bake at 350 degrees F in a non convection 
oven (or 320 degrees F in a convection oven) 
until tops look dry and middles are barely set- 
about 10 minutes {in either oven). 




^ Jeffrey Freburg 



My mother made me these cookies since I was a kid. I made them as a teen and 
eventually at the Four Seasons Hotel. I brought them to Google, thinking they're my mom's 
cookies-no big deal, but it's the most requested recipe ever! 



The Goods 

1 cup brown sugar 
1 V* cups sugar 

2V* sticks unsalted butter, cut up, 
at room temperature 
Pinch of salt 

2 eggs 

2 drops vanilla extract 
2 tablespoons water 
2Vi cups cake flour 
Pinch of baking soda 
2V2 cups chocolate chips 

Makes about 16 3-ounce Cookies 



The Game Plan 

1. Cream together sugars, butter, and salt until 
light and fluffy. 

2. Add eggs one at a time, mixing well after each 
addition and scraping down the bowl. 

3. Combine vanilla and water and add to the 
butter/sugar/egg mixture. 

4. Mix flour and baking soda and add slowly, 
being careful not to over mix. 

s. Stir in chocolate chips. 

6. Drop cookies onto baking sheet. 

7. Bake at 350 degrees F for 10-12 minutes. 



86 



Copyrighted material 



# Elizabeth Kuester 



The Goods 

4 ounces butter, room temperature 
8 ounces sugar 

1 teaspoon vanilla extract 

2 cups flour 

14 cup cocoa powder 
Pinch salt 

1 teaspoon baking powder 

3 eggs 

2/3 cup Macadamia nuts, toasted 
and chopped 

2/3 cup white chocolate chips 
Yields 1 log 

Chof Notes: The cookie should be 
cruncby. Store in an air-tight jar for up to 
1 week. 



The Game Plan 

1. In a stand mixer with a paddle, cream butter 
and sugar until blended and smooth. Mix in 
vanilla extract. 

2. Whisk together flour, cocoa powder, salt, and 
baking powder. Add to the butter and sugar 
mixture. 

3. When evenly combined, add eggs and mix 
until dough is crumbly. Add the nuts and chips 
and mix. 

4. Dust work surface lightly with flour, form dough 
into a round log, place on sprayed or lined 
cookie sheet and gently press down to flatten. 

5. Bake at 350 degrees until golden and baked 
all the way through, about 30 minutes. 

6. Let cool, slice on the bias about T^-inch thick, 
place on lined cookie sheet and bake at 375 
degrees for about 8 minutes, or until the center 
of the cookie is firm. 





Danita Holt 



The Goods 

2 cups cake flour 

1 cup sugar 

V* cup cocoa powder 

1 teaspoon salt 

2 teaspoons baking soda 
1 cup water 

1 cup oil 

1 teaspoon vanilla 

1 cup peanut butter 

2 sticks soy margarine 

1 14 cups powdered sugar 

Makes 12 cupcakes 



The Game Plan 



For the Cupcakes: 

1. Sift all the dry ingredients together and place in a 
mixing bowl. 

2. Add water, oil, and vanilla slowly until smooth. 

3. Fill each muffin cup half full. Then scoop a half 
teaspoon of peanut butter into the middle of each and 
top off with more cake batter. 

4. Bake at 325 degrees F for 10 minutes. 

For the Peanut Butter Icing: 

1. Cream peanut butter, soy margarine, and powdered 
sugar together until light and fluffy. 

2. Finish cupcakes by spreading the icing on top. 



One of the first desserts I made here at Charlie's Cafe. Light and chocolaty with a nice 
creamy filling, it's always been a hit. 




The Goods 

For the Cream Cheese Layer: 
8 ounces cream cheese, softened 
V* cup sugar 
1 egg 

For the Cake: 

VA cups unbleached all-purpose flour 
1 cup sugar 

2Tbsp unsweetened cocoa powder 

1 tsp baking soda 

14 tsp salt 

14 cup water 

1/3 cup vegetable oil 

1 egg 

1 tsp vanilla 

'/a cup semisweet chocolate chips (optional) 
Yields 16 cupcakes 



The Game Plan 

For the Cream Cheese Layer: 



1. Beat cream cheese in bowl until smooth. 

2. Beat in sugar and egg until blended. Set 
aside. 



For the Cake: 

1. Preheat oven to 350 degrees F. 

2. Mix together dry ingredients. 

3. Whisk liquids together, then stir into 
flour mixture. If using, stir in half of the 
chocolate chips. 

4. Fill prepared muffin cups about half 
full with cake batter. Spoon the cream 
cheese batter onto cake batter. If 
using, sprinkle with remaining chocolate 
pieces. 

5. Bake at 350 degrees F for 20-25 minutes. 



e>h Chef Notes: Try substituting other chip flavors for the chocolate chips. To make miniature cupcakes, 
reduce the baking time accordingly. 




By Sarah Hcllman 



The Goods 

For the Skewers: 

1 pineapple 

4 pints strawberries 

30 wooden skewers 

For the Sauce: 

1 cup plain yogurt 

2 vanilla beans 

3 tablespoons honey 

1 teaspoon dried lavender flowers 



The Game Plan 
i 



4. 



5. 



Notes: 



; with 
isr 



skewers and more fruit would wort 



Soak wooden skewers in water for at least 30 
minutes. 

Meanwhile, cut pineapple into 1-inch chunks and 
cut the tops off the strawberries. 

To make the sauce, cut vanilla beans in half and 
scrape the seeds out. Put the seeds and pods in 
a sauce pan with honey and lavender flowers. 
Warm over low heat. Let cool. 

When honey is cool, strain into the yogurt and stir. 
Chill for at least two hours. 

When skewers are done soaking, alternately add 
strawberries and pineapple chunks onto the 
skewers. Repeat for all 30 skewers. 

On a grill over medium heat, place the skewers 
and cook until grill marks are visible. Rotate until 
all 4 sides of the pineapple are grilled. 







9 Cream 
Ube: 

The Famous Filipino 
a Dessert! 



Chris Herrera and Nathania Lozada 



Account Strategist Nathania Lozada, daily Lunch Box cafe diner, requested that I make 
and serve her favorite Ube ice cream, a Filipino treat made with purple yam. I asked her 
to join me in the kitchen to help me. Our first attempt was a bit short of success, but I went 
back and worked feverishly to develop a recipe that we both could be proud of. Enjoy! 



The Goods 

V* cup frozen Ube (purple yam available in 
Philippine markets) 

% cup macapuno preserves (coconut 
preserves available in Philippine markets) 
1 cup fresh cream 
% cup milk 
% cup sugar 

1 teaspoon vanilla extract 



The Game Plan 

1. Thaw frozen Ube. 

2. Combine all ingredients in mixing 
bowl and whisk by hand just to 
combine. 

3. Process according to your ice cream 
maker's directions. 
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Danita Holt 



The Goods 

2 cups organic soy milk 

2'/s teaspoons plus 2 teaspoons agar, divided use 

6 strawberries 

14 cup amber agave 

1 teaspoon vanilla 

\Va cups apple juice 

V* cup agave 

1 cup champagne grapes, removed from stems 
Six 5-ounce Servings 



The Game Plan 

1. Put soy milk in sauce pan and bring to a 
simmer. Add the 2V» teaspoons of agar and let 
simmer until the agar dissolves, about 5 minutes. 

2. Remove soy milk from heat. Pour into a blender, 
adding the 6 hulled strawberries, the '/» cup 
amber agave, and vanilla. Blend until smooth. 

3. Fill each of six 5-ounce tumblers or parfait 
glasses 1/3 full. Refrigerate and let set. Set the 
remaining mix aside. 

4. Put the apple juice and the 1 1 A cup of agave 
in a sauce pan and heat to a simmer. Add 2 
teaspoons of agar until it is dissolved. Let cool 
for 10 minutes. 

5. Remove the 6 tumblers from the refrigerator 
and divide the champagne grapes between 
them. 

6. Pour the apple juice and agave mixture in 
each tumbler, filling another 1 /3. Refrigerate 
and let set. 

7. When the champagne grape portion is set, 
add the remaining strawberry mixture and let 
set. (If the remaining strawberry mixture has 
begun to set. put it on Ihe flame just enough to 
dissolve.) 



Ch«f Notes: If you can't find champagne grapes, you 
can use any seedless red or green grapes. If you do use 
larger grapes, cut them into quarters. 
Agar is a gelatin substitute derived from seaweed. 



■# Joshua Streeter 



Bread pudding is a dish that dates back centuries. It began originally as a way 
for cooks to use stale bread. This can be understood easily from the name of the 
French bread pudding Pan Perdu, which means "lost bread," so called because 
normally the old bread would be thrown away. Any kind of bread can be used in 
bread pudding, depending on whether you want savory or sweet pudding. 

The Goods 

5 eggs 

1 pound and 4 ounces sugar 

3 1/3 cups cream 

1 1/3 cups milk 

1 Vi tablespoons salt 

V* cup + 1 tablespoon vanilla extract 

1 loaf Brioche, approximately 1 pound and 14 ounces 

8-10 Servings 

The Game Plan 

1. Beat the eggs and sugar together in a mixing bowl. 

2. Add the cream, milk, salt, and vanilla to the eggs all at once and mix until 
completely combined, then set aside. 

3. Cut the bread into uniform diced pieces and place the pieces into a 
square or rectangular container large enough to hold all of the bread and 
the custard. 

4. Pour the custard over the bread and then stir together with a wooden 
spoon or mix together with your hands (using rubber gloves, of course!) 

5. Place another clean container of the same size over the top of the mixture 
and press down to make sure the bread stays submerged. 

6. Place something on top of the containers to weight them down. Allow the 
mixture to soak for at least 3 hours to overnight. 

7. When you're ready to bake the pudding, preheat the oven at 375 degrees 
F, and use a brownie pan or sheet tray with a lip around the edges. 

8. Spray the pan with pan spray and scoop the bread pudding into the pan. 

9. If you want to put chocolate chips or berries or anything like that, just 
sprinkle an amount on top that looks good to you and mix it in by hand. 
Make sure to flatten the pudding back down into the pan. 

10. Bake for 60-80 minutes, or until golden brown on top. 

11. The pudding is ready to eat right away, or you can let it cool and cut it 
into different shapes and reheat it later. Serve with whipped cream or ice 
cream. 

Chef Notes: This is a fairly easy preparation that requires more time than technique. If you 
don't want to buy new bread, you can use older bread spread out on a cookie sheet or 
plate. Break it up and allow it to dry out for a couple days. 



- • Elizabeth Kuester 



The Goods 

Butter and sugar for coating ramekins 

8 egg yolks 

'/a cup superfine sugar 

Pinch salt 

7s vanilla bean, scraped 

15 ounces Fromage Blanc, at room temperature 
6 egg whites 

2 tablespoons superfine sugar 
Powdered sugar for dusting 

Yields 10 3-ounce ramekins 

The Game Plan 

It Coat ramekins with butter and sprinkle evenly with sugar. 
Preheat oven to 350 degrees. 

2. Place yolks, sugar, salt, and vanilla bean in bowl of a 
stand mixer. Whip on high until yolks are thick and pale, 
turn to low and slowly add Fromage Blanc. Whip until fully 
incorporated. Pour into separate bowl. 

3. Clean the mixing bowl thoroughly. Pour in egg whites, whisk 
on high until frothy. Turn down to low and sprinkle in the 2 
tablespoons sugar; turn up to high and whip until medium 
peaks form. 

4. Pour one third of the egg whites into the bowl with Fromage 
Blanc mixture and fold to lighten. Add remaining two-thirds 
of whites and fold just enough to incorporate, being careful 
not to deflate. 

5. Portion into prepared ramekins, filling to the top and 
scraping with the back of a knife to fill ramekins evenly, 
using your thumb and index finger to clean the edge of the 
ramekins. 

6. Place onto cookie sheet and bake at 350 degrees until 
puffed and slightly firm, about 7 minutes. Souffles will not 
get too much color. Dust with powdered sugar and serve 
immediately. 

Chef Notes: / use Bellwether Farms Fromage Blanc because it is locally 
produced and delicious. It is available at high-end supermarkets, 
specialty grocery stores, and onffne. 

Copyrighted material 
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Kristen Jones 



The Goods 

For the Honey-Thyme Panna Cotta: 

3 cups heavy cream 

1 vanilla bean, cut in half, seeds scraped out (use '/a, 

save '/s for another use) 

Vt cup sugar 

2Vt gelatin sheets 

] A cup honey 

'/ 2 bunch fresh thyme 

Yields 6 (4-ounce) plastic cups or molds 

The Game Plan 

1. Add cream, scraped vanilla beans with pod, and 
fresh thyme to a sauce pan. Heat on high heat 
until liquid begins to simmer. 

2. Turn off heat; cover and let steep for 30 minutes. 

3. Meanwhile, place gelatin sheets inside a bowl 
of cold water to soften for 3-5 minutes. Pour out 
water and squeeze excess water from gelatin 
sheets. 

4. Add softened gelatin, sugar, and honey to cream 
mixture. Whisk until well incorporated. 

5. Strain mixture through a fine sieve; discard vanilla 
bean and thyme leaves. 

6. Using a ladle, skim off any accumulated foam 
after whisking and straining, or you can use a 
Brulee Torch, which will do the job more quickly. 

7. Gently pour liquid into 6 4-ounce molds. 

8. Refrigerate for at least 3-4 hours, preferably 
overnight. 

9. To unmold panna cotta, quickly dip cups in hot 
water. Invert quickly onto a plate. If using plastic 
cups, cut a small hole in the bottom of each using 
the tip of a paring knife. The released air should let 
the panna cotta slide out. 
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This recipe is a unique panna cotta des- 
sert with the combination of fresh thyme 
and honey. It is a wonderful dessert on 
its own or served with fresh berries in the 
spring or candied lemon peel in the win 
ter. This is one of Cafe 7's favorite desserts! 



For the Fresh Berry Compote: 

2 cups raspberries 

1 cup blueberries 
'A cup strawberries 
Va cup blackberries 
Vs cup sugar 

2 tablespoons Framboise (raspberry 
liqueur) 



Place half of the berries in large 
saucepan with sugar. Reserve the 
remaining berries. 

Heat berries on high heat until they 
begin to break down and release 
their juices. 

Take off heat and let cool for 15-20 
minutes. 

Add Framboise and reserved berries. 

Fold with spatula until uncooked 
berries are evenly coated with 
sauce. 

Spoon small amount over individual 
panna cottas or serve on the side. 



